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 water being then evaporated and the residue heated for half an hour in
an oil- or paraffin-bath at 250° C. When cold the mass is taken up in water
and acidified with sulphuric acid, the salicylic acid thus formed being
extracted with ether and detected in the residue left after evaporation of
the ether by the characteristic violet coloration given with a few drops of
dilute ferric chloride solution.
 (A)	By testing for sulphur.    Part of the residue is gently fused with a
convenient quantity of a mixture of dry sodium carbonate and pure nitre.
The product is dissolved in water, acidified with dilute hydrochloric acid
and tested with barium chloride.
 (B)	detection of dxjlcin.   The following method is used for the detec-
tion of dulcin or sucrol:   100 c.c. of the liqueur are mixed with about 5
grams of lead carbonate and evaporated at a gentle heat to a paste, which is
immediately treated with concentrated alcohol; the alcoholic liquid is separ-
ated and the residue washed repeatedly with alcohol.    The united alcoholic
liquids are filtered, the filtrate being evaporated slowly to dryness on a
water-bath and the residue extracted with ether.    Evaporation of the
latter then yields almost pure dulcin, which may be recognised, besides by
the sweet taste and melting point (173°), by the following reaction due to
Ruggeri a:  To a small quantity of dulcin, in a porcelain dish, are added
about 2 c.c. of 6% silver nitrate solution or of 5% mercuric chloride solution,
the liquid being then evaporated and frequently stirred with a glass rod
to complete dryness.    If the dish is still left for some time on the water-
bath, there appears at the bottom a violet coloration, which becomes more
intense if the dish is heated for a short time on a sand-bath at 160°, par-
ticularly if mercuric chloride were used.    Finally, if the dish is taken from
the bath and absolute alcohol added while it is still hot, the liquid assumes
an intense and permanent wine-red coloration.

 3.	Investigation of the Bitter Substances.—For the complete inves-
tigation of the various injurious bitter principles, reference must be made
to the special articles in books dealing with the subject.2
 4.	Determination  of the Essential  Oils.—This is effected by a
method3 which includes distillation of the liqueur to eliminate more especi-
ally the sugars, extraction of the essences from the alcoholic distillate by
means of petroleum ether in presence of salt, and evaporation of the ether
under definite conditions.
Procedure. Into a separating funnel of about 300 c.c. capacity are
introduced successively 50 grams of recrystallised and finely powdered
common salt, 200 c.c. of the alcoholic distillate brought to about 25%
strength and 10 c.c. of petroleum ether of b.pt. about 40° C. The whole
is shaken until the salt is completely dissolved and then for about ten minutes
longer. In this salt solution the essences are almost entirely insoluble and
they are dissolved in the petroleum ether, which is easily separated from
the salt liquid owing to the marked difference in specific gravity.
1	Annali del Lab. chim. centr. delle Gdbette, 1897, III, p. 138.
2	Girard, Analyse des Matures aliment., 1904, p. 223 ; Koenig, Nahrungs-undGenui>$~
mittel, 1910, Vol. Ill, p. 302 ;  Allen,  Commercial Organic Analysis, Vol, VII, p. 137*
* Muttelet, Ann, des Falsifications, 1906, p. 17,

